PEANUT BUTTER HOT FUDGE SUNDAES
2/3
cup/133 grams packed light brown sugar

¼
cup/20 grams Dutch-process cocoa powder

¼
teaspoon fine salt

1½
cups/360 milliliters heavy cream

1/3
cup/50 grams finely chopped bittersweet chocolate (not chips; see Tip)

½
cup/135 grams creamy peanut butter (not natural)


Your favorite vanilla or chocolate ice cream, or both, to serve


Whipped cream, chopped salted peanuts and maraschino cherries, to serve

In a medium saucepan, whisk the brown sugar, cocoa powder and salt together until no lumps remain. Slowly stream in the cream while whisking constantly. Bring to a simmer over medium heat, whisking occasionally, until the mixture comes to a simmer and the sugar is completely melted, about 3 minutes.

Remove from the heat, then whisk in the chopped chocolate until smooth. Add the peanut butter and whisk until smooth. Let cool slightly before topping your sundae. (The peanut butter fudge sauce will keep in the refrigerator up to 1 week stored in an airtight container. To serve, reheat it gently in the microwave or in a saucepan over low heat.)

When ready to assemble a sundae, spoon a little bit of fudge into the bottom of a serving bowl or glass; top with ice cream, more warm fudge, whipped cream, chopped peanuts and a cherry.

Tip: Opt for chopped chocolate bars instead of chips for this recipe, as chips contain stabilizers that may make the fudge grainy.
Cold, smooth ice cream, warm peanut buttery hot fudge sauce, crunchy peanuts and light, fluffy whipped cream make this sundae delicious enough for a special occasion but easy enough for a weeknight. For the richest, smoothest fudge, use a bittersweet chocolate with about 70 percent cacao and creamy peanut butter with added salt and sweeteners from brands like Skippy or Jif. You can prepare the sauce a few days in advance to make things even easier on yourself. To serve, top your favorite ice cream with the hot fudge, whipped cream, chopped salted peanuts and maraschino cherries. If you’d like to dress it up more, you can turn it into a banana split or add a few crunchy cookies. 
Yield: About 2 cups of hot fudge (enough for 8 sundaes)
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